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\a) tests for artificial organic colours. Use is made of Arata's
test, which is that most commonly employed, and of Girard's and Konig's
tests.1 Arata's test serves for the detection of all artificial organic colouring
matters of acid character, Girard's method for that of basic and some acid
compounds, and Konig's for that of basic derivatives.2
1.	Arata's method.    100 c.c. of the wine are gently boiled in a flask to
about one-third of its volume, 2-4 c.c. of 10% hydrochloric acid and about
half a gram of carefully defatted (with ether) white embroidery wool being
then added and the boiling continued for 5 minutes.
The flask is withdrawn from the flame and the liquid poured off, the
wool being repeatedly washed with cold water in the same vessel and
then boiled for 5 minutes with 100 c.c. of water acidified with hydro-
chloric acid. The latter is then decanted off and the treatment repeated
until a water remaining colourless on boiling is obtained.
The wool is next washed repeatedly with cold distilled water to eliminate
the acid liquid and subsequently boiled gently for about 10 minutes with
about 50 c.c. of water and 10 drops of ammonia solution (D 0-910) to dissolve
any artificial colouring matter fixed by the wool.
The alkaline liquid is decanted into another flask, diluted with an equal
amount of water and boiled until it ceases to smell of ammonia ; it is then
allowed to cool somewhat, and sufficient hydrochloric acid added drop by
drop to render the liquid distinctly acid, excess being avoided. A thread
of defatted wool, 10-15 cm- long, is then placed in the liquid and the latter
boiled for about 5 minutes.
If the wool thus obtained, after thorough washing with cold water, is
coloured distinctly red, the conclusion may be drawn that the wine was
coloured artificially with an organic dye of acid character, i.e., with a sul-
phonated azo- or fuchsine derivative (yinolin, Bordeaux red, etc.).
If, however, the coloration is feeble or uncertain, the woollen thread
is treated with 50 c.c. of water and 10 drops of ammonia (D 0-910), the
colour being refixed, by the exact procedure described above, on a fresh
woollen thread 6-8 cm, long. If this third fixation yields even a feeble pink
coloration, the presence of artificial organic colouring matter is indicated
with certainty.
Sometimes, especially with intensely coloured natural wines, the second
or third woollen thread assumes a brownish-yellow coloration, which should
be neglected.
2.	Girard's test.   50 c.c. of the wine are neutralised with 10% ammonia
(D 0-960), a further quantity of 5 c.c. of the same ammonia solution being
added and the liquid poured into a separating cylinder of about 100 c.c.
capacity.    15 c.c. of amyl alcohol are added and the whole shaken slowly,
to avoid emulsificatiOn, for about 10 minutes.   After settling, the Mquid
below the amyl alcohol is ran off and the alcoholic liquid washed three
• times with water (100 c:c. in all), filtered through a small xfcy filter and
1	If identification of the separate colouring matters is desired, the methods described
later in the* chapter dealing with colouring matters may be employed,
2	With lapse of time, sometimes after a few months, certain artificial colouring
matters undergo modifications and chemical decompositions by which they are de-
colorised or precipitated; the$r cannot ttea? be traced, directly in wine*

